
DEPARTMENT OF T 

For 12-LTediate Selease. 

To the houselwife bogged-iTown in a menu rut ‘Aluring the se wart im days 

recites fo- o3cking rab-bti t met , bevelone from a series cf cooking 
. 

exmrlrrienta nol: being conkcted at the Service’s techn~lO~ic21 laborntory 

i’l iss 2d.ith 3. Hopkins, Service food. teoh:nologist, r&o is surervising 

these exycrinerts, indorses barbecuir.:: as one cf the best rrethcd.s of briug- 

ing 3.3-t t;:e die!lice.te flavor cf rabbit meat, and offers tT.70 kitcher-tested 

reci7es adapted esyeciall:r fcr use in W5rtirne since fortified nar,yirine 

or vegetable shcrteniqy is substituteS? for butter. Jill rcoi,:es arc’ ” Icr 

six serving 72ortlors. 



3arbez9e~~ I?ab%it 

St,-4 3ov.d. dressed rabbit 
-5 cu$butter cr fortified margarine 
i/3 cuy grated onion 
1 tabli: snoon salt 
a tc 2 7'.ccn new3er 

1 te,asFoon sugar 
2 tab1esTccn.s lemc,n juice 
2 teascoons ITorcestershire sauce 
1 ,T cm vrate r 

Cut off the fore legs and hind legs of the rabhit, seTarat1n.g the hind 
le,:s into tl.ro niceas at the joint. Cut the saddle intc fcur pieces and 
then cut the two largest sections in half by splitting them down the 
backbone. Yash the nieces of rabbit in luke:krarm water, drain and dry. 
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